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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH

SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN

12:30pm TIME GUT

4

00pm

DATE
01/17/2023 | PAGE 1 of

7

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENT!IFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER FERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHCRITY. FAILURE TG COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

NTERVE ON

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:

CHIN Restaurant Xiu Kai Zhang Coniie Lin , Manager

ADDRESS: 1301 S. Perryville Bivd. ESTABLISHMENT NUMBER: | COUNTY: Perry - 157

CITY/ZIP: Perryville, MO 63775 PHONE: FAX: P.H. PRIORITY : H I:IM DL

ESTABLISHMENT TYFPE
BAKERY C. STORE CATERER DELI GROCERY STORE INSTITUTION D MOBILE VENDORS
RESTAURANT SCHOOL SENIOR GENTER SUMMER F.P. TAVERN TEMP.FOOD

PURFOSE

[T Pre-opening ™ Routine [J Follow-up M Complaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved  [] Disapproved [ Not Applicakle PUBLIC COMMUNITY [0 NON-COMMUNITY O PRIVATE o s
License No. O PRIVATE Date Sampled 12/01/2022 Results colvorr

foadbome illness outbreaks

Risk factors are food preparation practices and employee behaviors most commonly raportad to the Centers for Disease Control and Prevention as contributing factors in
Public health Interventlons are oontrel measures to prevent foodborna iliness or in]ury

Comgliance cos R Compliance | y ; COs R
Person in charge present demonsirates knowledge, Proper cooklng tlme and temperature
IN OUT and performs duties IN OUT N/O NA
g B IN OQUT NfO N/A| Proper reheating procedures for hot holding
IN_ ouT Management awareness; policy present IN QUT N/ N/A | Proper cooling time and temperatures
IN_ _OQUT Proper use of reportlng. restriction and exclusion IN_CUT N/QO_N/A| Proper hot holding temperatures
Hyg ! IN_oUuT N/A | Proper cold helding temperatures
IN CUT NO Proper eating, tastlng, dﬁnklng or tobacco use IN OUT N/O N/A| Proper date marking and disposition
IN OUT N/O Mo discharge from eyes, nose and mouth IN OUT NG NJA quoer:ss)a public health controf (wrocedures /
i . 153 8 onslimer AdviSory
Hands clean and properly washed Consumer advisory provided for raw or
IN  OUT NO IN OuT NiA underconked food
Mo bare hand contact with ready-to-gat foods or
IN OUT NO approved alternate method properly followed S
IN OuT Adequate handwashing facilities suppliod & IN OUT NO NA Pasteurized foods used, prohibited foods not
accessible offered
IN  QUT Food obtained from approved source IN QUT N/A
IN OUT N/O N Feod received at praper tamperature IN CUT
usad
N OUT Food in goad condition, safe and unadulterated
Raquired records available: shellstock tags, parasite
IN OUT N0 NA| goamiction IN_ouT N/A | and HAGCP plan
IN OUT Nya | Food separated and protected The letter 1o the left of each item indicates that item'’s stalus at the time of the
Food-cantact surfaces cleanad & itized inspection.
IN OUT N | Feod-con sanitiz IN = In compliance OUT = not in compliance
Proper disposition of returned, previously served, N/A = not applicable N/Q = not ohserved
IN ?BT NG reconditioned, and unsafe food CQOS=Corrected On Bite  R=Repaat ltem

Pasteurized eggs used where requlred

In-use utensi

Water and ice from approved source

Utensils, equipment and finens: properly stored, dried,
handled

Single-usefsingle-service articles: properly stored, used

Adequate equipment for temperature cantrel

Cloves used proj e

Approved thawing methods used

slE EQuIphent dnd Vending:

Thermometers provided and accurate

Foad and nenfood-contact surfaces cleanable, propery
designed, constructed, and usad

Warewashing facilities: installed, maintained, used; test
strips used

Foad proper _Iabeie orig

surface

ANt

PRV :
nsects, rodents, and animals not present

Hot and cold water available; adequate pressure

Contamination prevented during food preparation, storage
and display

Plumbing installed; proper backflow devices

Personal cleantiness: clean outer clething, hair restraint,
fingemails and jewselry

Sewage and wastewaler properly disposed

Wiping cloths: properly used and stored

Toilet facilities: properly constructed, supplied, cleansd

Fruits and vegetables washed before use

Garbage/refuse properly dispesed; facllities maintained

1 P 4 nm Fhysical faciities installed, maintaingd, and ¢lean
Personin Chargs /Title: MZL é ] hL C’Z’ @( { Conjie Lin , Manager Date: 01/18/2023
Inspecto Telephone No. | PHES No. [ Follow-u [i] Yes [C1No
p M%)?M Malanie Honaas, Taylor Brady,Katslyn Pecaut {573p) 547-65641802.1743,1521 | Follow- Ug Date: 01]5”2023 .
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“. MISSOURI DEPARTMEN . OF HEALTH AND SENIOR SERVICES
2\ BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 2 of T

[ESTABLISHVMENT NAME ADDRESS CITY 2P
CHIN Restaurant 1301 S. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP. in°F
Kolpak walk-in coolar ! Kitehen 35.0 Beer kegarator / Enfranca to buffet & dining area 39.0
Kolpak walk-in freazer inside of Kolpak walk-In cocler / Kitchen 2.0 Mini cocler / Hikachi & sushl prep area 32.0
True Dr, Pepper cooler / Klichen 36.0 White rica / hot holding in pressure cooker 155.0
Bison prap rail cooler { Kitchen 40.0 Raw beef / cold holding on tray in buffat ice bath 9y hibachl & sushi prep area 410
True Dr. Papper beverage coaler / Entrance to buffet & dining area 34.0 Sushi roll / prepped and cold holding on ray in buffet ice bath (*Discussed) 55.0

Chsarvation: 01/17/23

- Raw frog legs are prepped on cutting board touching raw chicken. (HO
CORRECTED: Inspector observed manager voluntarily discard raw frog legs during inspection,

Observation: 01/20/23
- lee guard inside ice machine is soiled with mold-like debris.

Observation: 01/17/23
- Unapproved no-splash Clorox bleach observed in warewashing area. Ccos

- Inspector observed unapproved hotiles of lemon scent Lysol in kitchen area, when inspector asked food
employee what the bottles of lemon scent Lysol is used for employee stated that they used the bottles of
temon scent Lysol to clean countertops in kitchen area, sides of equipment, buffet counters, and tables in
dining area.

CORRECTED:

- Inspector advised emplaoyee to use regular unscented bleach on food-contact surfaces and areas were
food is prepare and gave an information fact sheet on how to make and use an approved sanitizer for
food-contact and food related surfaces.

- Inspector also observed manager provide approved unscented Clorox bleach during inspection.

Observations: 01/31/23
- Dead roach found In dish rack holding under manual 3-compartment sink in kitchen warewashing area.

- Dead roaches found on the floor in the corners of mechanical room (where mop sink is located) in kitchen.
- Dead roaches and mice droppings found in equipment containers and on the floor underneath shelving in
dry storage area near warewashing area in kitchen.

- Dead roach found underneath storage rack in flour/rice dry storage area.

- Mouse droppings found in waitress station under counter & handwash sink on shelving.

- Dead bug-like debris found on floors in janitor closets, on floors along walls in dining area under tables, and
on fioors along walls door entrance areas.

Observation: 01/31/23
- Buffet steam table wells are solled with a buitd-up of lime-like debris.

- There is a build-up of ice-like debris forming on the cooling denser in True Dr. Pepper beverage cooler
located between the front entrance cashier and buffet & dining area. Employee has pans inside refrigeration
unit to catch drips from ice build-up on cooling condenser as well.

Observations: 01/20/23
- Clean drinking cups stacked on drying rack are still wet and are not completely air dried.
- Clean cooking pans stacked on drying rack are still wet and are not completely air dried.

EDUCATION PROVIDED OR COMMENTS: - -

Porson In Charge /Titie: Conjle Lin , Manager Date: 01/18/2023

Inspector, . Telephone No, [ PHES No.| Follow-up: ElYes EINo
p %2%%% kdﬂj{%) /.PM Melanis Honaes, Taylor Brady,Katalyn Pacaut (5735] 547-6564/ 1982,1743,1821 FOI]GW—U}pJ Date:  01/20/2023
MO B80-1914 (8-19) ~
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MISSOURI DEPARTME&, bF HEALTH AND SENIOR SERVICES ‘!
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

: PAGE 5 of T
FESTABLISHVENT NAME ADDRESS TIY /2P
CHIN Restaurant 1301 S. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/ALOCATION TEMP.in°F FOOL PRODUCT/ LOCATION TEMP. in° F
Raw chicken { Kitchen prep tabla 34.0 Hot & seur soup § hot holding on buffet steam table 1400
Sushi / cold holding 'n Kolpak watk-in cooler 35.0 Black papper chicken / cocked and placed on buffet sieam lable 1810
Rew beef / cold holding in Kolpak walk-in freezer 0.0 (Frozan) Fried rica / cooked and placed on buffel steam table 1690
Vanllla isz eream mix / cold halding in ice craam machine hopper 38.0 StIr fried potalo / hot holding on buifet steam table 160.0
Chocolale Ice cream mix f cald helding In e cream maschine hopper 39.0 Baked muasal / hot holding on buffet steam table 144.0

T o

b Cotraet by

3-303.11

Observation:
- Dne (1) live roach crawling on the floor near manual 3-compartment sink in warewashing area.
CORRECTED:

- Inspector observed manager stomp and kill roach with his foot during inspection. Manager stated that
Kammermann's Pest Control serviced restaurant on 01/02/2023. Manager also provided monthly invoices
from Kammermann's Pest Control service operator which dated back to February 2022,

Observation:

- Cabbage leaves stored in uncovered container have a black mold-like debris,

CORRECTED:

- Inspector observed food employee voluntarily discard container for cabbage leaves with black mold-like
debris during inspection.

Observation:

- Covered container of cut lemons is stored within ice container in contact with ice used in customer drinks.
CORRECTED:

- Inspector observed food employee remove covered container of cut lemons stored within ice in ice
container and voluntarily discarded ice during inspection.

0117123
Ccos

0117123

01/17/23
CcOSs

‘standa’id opeiatind prace Ures

6-202.14

Observation;

01/31/23

- Self-closing device is disconnected and damaged on employee restroom in kitchen, and does not self
close.
6-501.18 |Observations: 01/20/23
- Handwash sinks throughout kitchen, waitress stations, and hibachi & sushi area are soiled with a soap
scum-like debris.
- Plumbing pipes and drains are sciled with food and mold-like debris throughout kitchen area.
6-501.11 |Observation: 01/31/23
- There is a large hole In the wall behind ice machine.
6-501.16 |Observation: 01/31/23
- Mops are stored in basin of mop bucket and do not have a hanger to hang up mops to air dry.
7-209.11 |Observation: 01/20/23
- Personal employee items are stored on top of beer kegerator near dispensing tap.
" EDUCATION. PROVIDED-OR COMMENTS.
Person in Charge /Title: Conjie Lin , Manager Date: 04/18/2023
: leph No. |PHESNO. Follow-up: By &l
InSPGCtGWWWW?W Melanle Honaas, Taylor Brady Kalelyn Pecaut {g%%g 50E$-6§6 1682,1743,1821 Fg“g\\:—ﬁg Date: 01!.20?;023 No

MO 580-1814 (8-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY —FILE CCPY
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S5 MISSOURI DEPARTMEN . OF HEALTH AND SENIOR SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

BUREAU OF ENVIRONMENTAL HEALTH SERVICES

pace 4 o 7
ESTABLISHMENT NAME ADDRESS CITY i2IP
CHIN Restaurant 1301 8. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in* F
Container of cubed chicken / cold holding in Bison prep cooler 41,0 '

ity it

‘orinjury; Thesa'ite

star perating p

4-501.14
B)

4-402.12
(A)

4-601.11
(€

Observations:
- The internal components of Hobart high temperature dish machine is soiled with a heavy build-up of
lime-like debris and pink-mold-like debris.

- The dish table and pre-scrape sink in warewash are is heavily soiled with food and mold-like debris.

- The drainboard in warewash area is soiled with lime-like debris.

- Clean dish racks used for placing dishes through dish machine, are sciled with a build-up of grease-like
debris.

Observation:
- Caulking s peeling around plumbing equipment in warewash area and is forming a moid-like debris within
the peeling caulking.

Observations:

- The outsides of ice machine is soiled with lime and food-like debris.

- Handles on Chinese Wok range gas stove are heavily solled with a greasy food-like debris.

- The sides of deep fryers in kitchen are solled with greasy food-like debris.

- The outside of meat grinder is soiled with food-like debris.

~ Shelving units and lower prep table shelving in throughout kitchen areas, dry storage, and refrigeration
units are soiled with food-like debris.

- Fan guard on kitchen fan is soiled with a bulld-up of grease-like debris.

01/20/23

01/31/23

01/31/23

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Tille:

Cenjie Lin , Manager Date:

01/18/2023

InsPecmWﬁﬂ%‘V,ﬂﬁxM?W Melanle Honaas, Taylar Brady,Katelyn Pecaut };‘%‘g %%';’_g%os‘l 1aPa;1 5483,1":;. Eg::gxﬁg:Dale:

Yes No
01/20/2023

MO 580-1814 (-1
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MISSOURI DEPARTMER . OF HEALTH AND SENIOR SERVICES '
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

PAGE O of !
ESTABLISHMENT NAME ADDRESS CITY /2P
CHIN Restaurant 1301 8. Perryville Bivd, Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in° F

ool o 3 Ity Thesa itsn

S . IORITY. TTEMS™ o
Prionty Items cﬂy to tha ! :

' p
‘T RECEIVE IMME __ATE AGTI_ . within 72 hours or a stated. s

5-205.15

Observations: 01/31/23
(B) - Pipe attached to the water fllter is leaking onto floor.

- Water pipe in back storage room is leaking onto floor.

- Water supply to handwash sink located near deep fryers is turned off during inspection. Manager turned

on water supply to sink, ingpector cbserved water leaking from faucet due to the handwash sink handle oh

knob for the hot water supply becoming blocked by back sidewall of hand wash sink, allowing the water

supply to not be fully turn off.

- Faucet on manual 3-compartment sink is leaking.
6-501.12 | Observations: 01/31/23
(A} - Wall and ceiling is soiled with dust/dirt-like debris behinds ice machine.

- Tiles above pre-scrape sink in warewashing area are soiled with a mold-like debris.

- Greasy food and dirt like debris found on floors throughout kitchen under shelving under cooking

equipment, deep fryers, prep tables, sinks, and ice machine.

- Food and dirt like debris found on floors underneath shelving in dry food storage areas.

- Food and dirt like debris found on floors throughout Kolpak refrigeration units.

- Food and dirt like debris found underneath counter shelving units in waitress stations.

- Flooring underneath soda storage racks is soiled with food and dirt-like debris.

-~ Floor underneath hibachi grill is soiled with food-like debris.

- EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title; Conjie Lin , Manager Date: 01/18/2023
Inspector: Telephone No. | PHES No.| Follow-up: ElvYes Elno
i M 5’{@% W%?M ot T B "ﬂ(smg 5A47-6564) tee 7101021 Followeup Date: _01/20/2023

MO &5 1814 (6-13) DISTRIBUTICN: WHITE — CWNER'S COPY CANARY — FILE CCPY

E6.37A




MISSOURI DEPARTMER . OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

pagE 8 o T

ESTABLISHMENT NAME ADDRESS CITY jzIP
CHIN Restaurant 1301 8. Perryvlille Blvd. Perryville, MO 63775
FOOD PRODUCTILOCATION TEMP.in°F FOOD PRODUGT/ LOCATION TEMP,in°F

- Carrect by
‘(date)

< |-arin um ~Fhase items. MUST RECEIVE. IMMEDIATE 'ACTION withlii 72 Rotfs of as ‘statod.

3-302.11  |[Obsservations: 01/20/23
(A)) - Containers of broccoli and mushrooms, along with trays of shrimp and salmon is stored uncovered in
Kolpak walk-in cooler.

- Container of cabbage leaves [s stored uncovered in Bison prep cooler in kitchen.

- Tray of raw salmon is stored uncovered in True Dr. Pepper cooler in Kitchen.

- Ice cream cones are stored uncovered in container in buffet area and the ice cream cone food contact
surface is pregsent to allow contamination from customers.

CORRECTED:

- Inspector observed food employee voluntarily discarded container of cabbage leaves during inspection.

EDUCATION PROVIDED OR COMMENTS

Personin Charge /Title: Date:

Conijie Lin , Manager : 01/18/2023

7 2 -up:
lnspecmW uﬁﬁfﬁlﬂo ?M Malanie Honaas, Taylar Brady,Ketalyn Pacaut g?ilg %%nﬁglsoﬁ 41 tli:a’sljﬁi 11\;21' Follow-Lip: . izlves LI No

Follow-up Date:  01/20/2023

MO 5801314 {3-13) DISTRIBUTICN: WHITE — GWNER'S COPY CANARY — FILE GOPY E6.3TA




MISSOURI DEPARTMEN. OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 7 of T

ESTABLISHMENT NAME ADDRESS CITY /ZIP
CHIN Restaurant 1301 S. Perryville Bivd. Perryville, MO 83775
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT! LOCATION TEMP. in * F

TPRIORITY TEMS = . T
ty{ entlun gr reduct!on fo-an's bla leval hazards
MUST RECEIVE lMMEDlATE 'ACTION: within 72 hours or. as stated, | S

T Code 1
 Bade,

or Injury: Thase 1t

5.205.15  |Observations: 01/31/23
(B) - Pipe attached to the water filter is leaking onto floor.

- Water pipe in back storage raom is leaking onto flcor.

~ Water supply to handwash sink located near deep fryers is turned off during inspection. Manager turned
on water supply to sink, inspector observed water leaking from faucet due to the handwash sink handle on
knob for the hot water supply becoming blocked by back sidewall of hand wash sink, allowing the water
supply to not be fully turn off.

- Faucet on manual 3-compartment sink is leaking.

6-501.12 |Observations: 01/31/23
(A) - Wall and ceiling is soiled with dust/dirt-like debris behinds ice machine.

- Tiles above pre-scrape sink in warewashing area are soiled with a mold-like debris.

- Greasy food and dirt like debris found on floors throughout kitchen under shelving under cooking
equipment, deep fryers, prep tables, sinks, and ice machine.

- Food and dirt like debris found on floors underneath shelving in dry food storage areas.

- Food and dirt like debris found on floors throughout Kolpak refrigeration units.

- Food and dirt like debris found underneath counter shelving units in waitress stations.

- Flooring underneath soda storage racks is soiled with food and dir-like debris.

- Floor underneath hibachi grill is soiled with food-like debris.

EDUCATION PROVIDED OR COMMENTS - -

Perscn in Charge /Title: Date:

01/18/2023
msPecmWW ﬂ‘ ﬂﬂ MO?M Melanie Honaas, Taylor Brady,Katelyn Pecaut -gq,l%ghsoj_‘.?_gge J 15“3';'_5?3_':]821' Eg::gxag:Date: 0 137;’0 23 EINo

MO 580-1814 (9+13) DISTRIBUTION: WHITE — OWNERS COPY CANARY - FILE COPY £6.378

Conjie Lin , Manager




